- APPETIZERS - 


®© TUNA SASHIMI 


ahi tuna crudo, sweet 
soy, wasabi, cucumber 


@® SHRIMP COCKTAIL 


cocktail sauce, lemon wedge 


® COCONUT SHRIMP 


orange marmalade, lemon wedge 


© CALAMARI 


fried pickle chips, Cocktail sauce, 
lemon aioli 


OM BRUSSEL SPROUTS 


extra crispy, tossed in sweet 
chili and everything bagel 
seasoning 


© BUFFALO WINGS 


celery, house made bleu cheese 
CHICKEN 14 CAULIFLOWER 12 (©) 


LOBSTER BRUSCHETTA 


lobster meat, heirloom tomatoes, 
pickled shallots, extra virgin oil, 
lime juice, parsley, grilled 
focaccia 


POTSTICKER 


chicken and lemongrass, 
steamed and seared in sesame 
oil, sweet chili sauce 


18 


15 


14 


15 


10 


20 


12 
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@® 


@® 


- SOUP/SALAD - 


CLAM CHOWDER LOBSTER BISQUE 


CUP 5 BOWL 9 CUP 6 BOWL 10 
CAESAR 
romaine, shaved aged 


parmesan, house made croutons 
SMALL 9 LARGE 12 


HOUSE 


mixed greens, heirloom 
tomato, cucumber, carrot, red 
onion SMALL 9 LARGE 12 


WEDGE 15 


iceberg, heirloom tomato, 
applewood smoked bacon, 
housemade bleu cheese, balsamic 
drizzle, fried onion strings 


CAPRESE 15 
vine ripe tomatoes, fresh 
mozzarella, basil leaves and 


balsamic glaze 


908 


mixed greens, candied pecans, 
dried cranberries, goat cheese, 
thinly sliced red onion, apple 
cider vinaigrette 


15 


Dressing: Balsamic, Ranch, Blue cheese 
and Apple cider creamy vinaigrette 


Add: Chicken 8 Scallops 20 Salmon 16 
Shrimp 15 


- FLATBREAD - 


© MARGARITA 


fresh mozzarella, heirloom 
tomatoes, basil, marinara, balsamic 
glaze 


CLAMS CASINO 


garlic oil, clams, bacon, 
mozzarella 


15 


18 


PEAR, BRIE AND BACON 


mozzarella, brie, pear, 
bacon, arugula, balsamic 
glaze 18 


CHICKEN FAJITA 


spiced chicken, bell peppers, 16 
red onion, mozzarella 
cheese, chipotle crema 


CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY. 


@) _ VEGETARIAIGGDUTEN FREE 


RESTAURANTS HYANNIS 


- HANDHELDS - - MAINS - 


PORTUGUESE SEAFOOD STEW 36 


scallops, shrimp, mussels, lobster, 


LOBSTER ROLL MP chorizo, white wine broth, grilled 


French baguette 


Served with french fries and coleslaw 


hot with drawn butter or cold 
with old bay mayo, brioche roll 


(BROILED HADDOCK 26 
908 BURGER 16 lemon herb butter, jasmine 


smoked gouda, applewood rice, vegetables 


bacon, crispy onion strings, 
bourbon bbq sauce, brioche roll SEARED SCALLOPS 32 
aged parmesan cheese, garlic, 


(OWVEGGIE BURGER 14 blistered heirloom tomatoes, 


; angel hair pasta 
swiss cheese, avocado, g Pp 


caramelized onions, roasted 


garlic aioli, brioche roll GAPAN ROASTED CHICKEN BREAST 24 
CHICKEN SANDWICH 14 ete e oar 
brie cheese, bacon, arugula, 
cranberry mayo, cranberry bread (CAJUN HONEY-LIME SALMON 8 
= F R | E D S E A F 0 0 D z peach and avocado salsa, 
jasmine rice, vegetables 
Served with french fries and coleslaw ©) 100Z NY STRIP 30 
flame-grilled, compound butter 
d wi demi gl i tat 
HADDOCK 23 o e 
SCALLOP 32 
® G)GRILLED SWORDFISH STEAK 98 
GJS 18 sundried tomato and candied 
shallots beurre blanc, parmesan 
GAWHMIMEP BELLY CLAM MP risotto, vegetables 
FISHERMAN'S PLATE 36 (CAULIFLOWER STEAK 24 
haddock, scallops, 
clams, shrimp crispy cauliflower, white bean 


and kale ragu 


~ SIDES - - DRINKS- 


3 5 
©@ @®portato OF THE DAY 5 COCA COLA CRANBERRY 
(@)@JASMINE RICE 5 DIET COKE APPLE 
SPRITE ORANGE 
OO ? GINGER ALE GRAPEFRUIT 
CFRIES 5 LEMONADE PINEAPPLE 
@@SEASONAL VEGETABLES s ICE TEA MILK /CHOCOLATE MILK 


CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY. 
@)  VEGETARIARGUTEN FREE 


RESTAURANTS YARMOUTH MA 


